

sweeine^/jigkmng 




contents 


Chapter 6 

A Gratin Filled With Dreaded Veggies 

3 

Chapter 7 

Special Doughnuts on a Dag Off 

37 

Chapter 8 

Squid and Taro Stew That’s Still Yummy The Next Dag 

71 

Chapter 9 

Friends and a Ggoza Party 

105 

Chapter 10 

Festivals and Goheimochi 

141 










Is it okay to 
give me this 
much? 


Go 

ahead! 


Just fry 'em 
up with salt 
and pepper, 
and they'll be 
delicious! 


1 " 
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If they 
taste 
something 
bitter or 
sour... 
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yeah. 
















I'd like 
to make 
a gratin. 


Why 

gratin? 


Gratin P/ 
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spoons 
°-P weak 


sliced 
onions 
and fry 
them... 


...with 
lots of 
butter so 
they don't 
burn. 


Once 
they get 
soft, add 
the weak 
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It's 

dumped 

up... ? 
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It's a sauce; 
n bechamel 
sauce/ 


What's 

this... 

gravy? 




























ingredlenH# ^ 

f 

‘v l .^f<(M 1 

■> , 1 '<* afh ] 

bechamel Sauced V** 

4- 40 g buffer 40 3 weak flour /“T- i. wafer) 

0 600 cc milk -I bouillon cube (dissolve in a sm <™>" 

0 scanf 1 Tbsp salf dask of P e PP er 


< 55 > 


. , l a \^o 1-2 am ckurte.. Parboil cmtoH. 

1 Ckop fke ingredienf s * A info 1 

Julienne fke fc in 3 redienfs. 

** P “ 9 ’ -rt^YouVe going fo took fke gjrafin'in 

.^3^ >f >ke rnixWe isn’f ^ «****■ 

\ts^~^3. Add fke weak flour fo V^n redut^fke^^a^e 

300 placing in an oven-safe baking disk 

k fkis ebapfer 
wemadefhebechametV 
sauce biy ifse,f. __ 

4 s* *» u*~v w»» *«• .«•*“ ° f 

~ kke grabed ckeese, and fken place ma 

prekeafedovenaf 200«C f or 1-5 mmufes. 


sweetness & 1 i 0 h t n i n g : R e C i p e - £) 


Conversion notes: 

150 g chicken = about 1/3 lb, 50 g cheese - 1 3/g oz, UO g butter - 2 2/3 Tbsp, UO g flour - 1/3 cup 
600 cc milk * aPout 2.5 cups, ZOO°C - about UOO°F 
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Just the 
chocolate 
inside. 
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W Kidnap? 

W- I 


was my 
classmate 
In high 
school. 
His name's 
Yagl. 


Him? 


P-do 
iou know 
ilm from 




XXft ik 11 



JqqCm.4^ ,Jl 
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The more 
she grows 
up- 


...the more 
she looks 


tike Salisbury 
steak and 
stuffed bell 
peppers. 


No, lately, 
/ make 
a lot at 
k home! 
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We'll have 
them for 
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T w= 

,e VerwpeT^ 

V,oV 

vjok.e-Z" 


...and then \ 
warm it in a 
bowl of hot water 
for an hour or 
so to let the 
dough rise. 


I know/ 
I've got a 
present for 
Kotori-cha n/ 


£/m, 

arcade, there 
was a big sound 
that went boom 
boom boom! 


/ took 
these 
with 
Yagi- 
chan! 


The 

arcade 
in the 
super¬ 
market? 


Find ! 

asked Yagi- 
chan to get 
a stuffed 
animal, and 
he couldn't 
do it at all / 




It was 










But 
what's 
wrong 
with being 
. normal P 


that's 
not too 
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.thanks. 
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Leave 
it to 
me/ 

It'll be j 
easy/j 


It's not 
splashing 
as much 
as the 
fried 
, chicken 
l did/ 


you can 
do it, 
Paddy/ 








Let's glaze 
them with 
, honey and 
sugar white 
they're still 


What's 

glazing? 


Jusf dip floervi 
...and . IK1 honeiy, lemon 
VVien lef J^ce, and sugar 
■\-Viem noixed wiflo 
dru- wafer... / 
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nuts were 
a snack 
or food... 


...so 
I didn't 
know when 
I should 
eat them/ 
They were 











■k L f ou f° ve superfine 

' sugar, normal sugar is ckaif. 

(D 1 egg W cc milk 

. 20 9 buffer (room femperafure) / « 

Some vegef able oil ^—. 

1 puf A info bowl and mix- 

r» r- l bow | m * tar qer bowl filled wifk kof waf.er. Warm 

<1 Weaf b bL) placing f >rsf bowl m a larger 
^nfil iPs fke femperafure of i^our skin. 

3 

4. Place fke dougk info a bowl V wifk wafer fine 

** plasfic wrap. £J * — dougk fo rise. ^ 

femperafure^f^HnJ^^fk ^ 

v >^ 

fkem sif for abouf IS mmufes. py* rings wkile 

& Plaffen eack ball and make 0«koki wfk v,I wfk parckmenf paper 

' Widening fke kole. Place £ * llow fv* dougk fo rise, if wken 

'* _...L ...vU* 4-W> douaVinwH, 


Sweetness & lightninglRecipe - 7 


Conversion notes: 

loo g sifted flour - scant 1 cup, U g dry yeast = .W oz, 30 g sugar - about z Tbsp, z g salt - about 
70 cc milk = scant 1/3 cup, ZO g butter -- U tsp, 170-180/0 -- about 350°f 


3/U tsp 
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iTsumugi. 


FI lot of 
the kids have 
new ones 
for the new 
school year, 
right? 


I feel 
bad for 
not getting 
you a new 
one even 
though this 
stain won't 
wash out. / 







If you're 
keeping the 
bag Mommy 
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That's right. 
You have to 
make sure to 
get each step 
done in the 


pin 

...but you 

1 realized 
this when 


really need 

we were 


to plan 
if you're 

making 

boxea 


going 

lunches... 

m, 

to make a 
lot of side 

. A 









The 

taro is 
soft 
to the 
middle. 


Rnd the 
flavor 











I iMjpF ami 
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-3mji 9E* 
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El P^fl 

■SSI twra 

(JM 


■W £* J 

BMP 

&nf l ! 

UQk i / W-'.^l 

™ L^J 
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a® TAM STEW?© 


Ingf edienH-fr Server 5-4 
800 9 Wo okra 

2 (3 if small) Japanese squid 

(ggOOccdasWskock 3 Tbsp eoc-k sake and mirin 21/2 Tbs P sot< sauce 


Q, §>?, 


inko kke Vara). 





, % f,pperv) wken wek. Ik v» * e ^ ier 


v r^i r~7 i L<® V Taro is Slippery wnen w*' 

•var° & CU . Vo peel if t)°u lek ik dr4 <Vsk! 

<2 Puk 4 our fingers inko VVie ]"^ Tken 

‘ organs. Take ouk kke oar+Aay nd ^ ^ , and oroprt below 

cuk ik inko rings, ,eflV '^ p i U« a toife ko remove kke suckers from 
4-ke eues and remove kke beak. Use a Krone r 
Z tegs and cuk inko bike-wed pieces- 

3 

4 ^kt wTkow pok 

kke skew skarks ko boil again, kum fke near r 

minukes- , _,i,„ i-ke okra, and wkenik 

keak before everqkking geks overly boiled. 


■ ?0 V< \;~er kWs, lek ik sik and skirik once in a 
V w Viile ko allow kke kaske ko soak in. 




Sweetness & lightninglRecipe - 8 


Conversion notes: 

800 g taro * 1.75 lbs, 500 cc broth - about 2 1/y cups 



















Friends and a Ggoza Partg 


Chapter 9 




I hadn't 
heard 


are still 
teachers 
like that. 














No, it's 
more like 
you're plain 
and hard to 
remember. 


because 
Your math you're in 
teacher is class D. 
Kumagaya- 
sensei. 
























Kotori- 
chan and 
Shinobu- 
chan and 
Paddy... 


Um, 
they're 
invita¬ 
tions,! 


Tsumugi- 
san, what 
are these?. 


MY 

FRIENPS 
FROM PRE- 
SCHOOL! 


We can't 
invite your 
friends 
from pre¬ 
school! 



























Of course, we'll 
Have to get 
their parents' 
permission 
first. . 


But what 
about these P 
What about 
Kotori-chan 
and Shinobu- 
chan,.. 


Of 

course, 
we'll do 
that as 
planned/ 





7 

AA\/ 

Let's give 
these to 
Kotori- 
san and 
her friend 

( 

\ 

my 

> head's 
all hot! 

that day, 
okay? / 
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• = / / forgot 

W8$r^ / asked 

If W- 

gf chan to 

m , „ come, 

^ /s /£ a too. 

problem ?/ 


She said 
it was at 
"Megumi/ 
so I was 
wondering. 


Oh, he 
knows 
our 

restau¬ 

rant. 


wx\ie/ Well, it's fine/ 
It's fine/ If 
foo<*' yot/ /rav'e 3/7 

$h^i tation - 


We're 
having a 
gyoza party 
















Then mix up 
the dough 
with your 
hands and 
bring it 


Leave it 
for 30 
minutes. 


Knead it 
about a 
hundred 


We have 
normal 
cabbage? 


the Napa 
cabbage.. 


x Oh, cabbage, 
yeah. I had a good 
head of it, so I 
thought we could 
do half that and 
half Napa. 


Dissolve the \ 
salt in the 

1 i —/ 

First 

water and add 


sift the 

it to the flour 
bit by bit, j 

KilVWP 

flour. 

stirring as / 



you go. / 

/\ 

1M L&j ijm 
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We'll split 
into two 
groups... 


...one to make 
the skins and 
one to fill 
them. We'll 
switch off/ 


Learn by 
doing. 
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'Cause you 
look so 
happy when 
you smile. 






Huh?! 




Man, 

you're 

dumb. 

You 

don't 

under¬ 

stand 

any¬ 

thing. 










r ^ y ^ : "%D J '\ - 


' "/f V~ - — ’ • \ 

\\ \\ Mis is HI * L//// 

3jjg MSS «W 

Tr 7 #T<? 

Jfe d'cfft/ ) 

j/^>1f W' : 













































gyou 

/M/ (/i I’m all fired up! 

® 2 ° 3 °*“ " S9 “ ' %*»’*** 



*WH H> cUr* ""* «fv«Hi ^ fold if over. P° H* 

surface v*Hi ftour and ^P^TJ^pSSc ^3 for 30 rrin * t *' 

Ibouf 100 fimes and Hun + " a p '^ 3 

. , mix eat V, Ingredlenf v*Hi VS Hp"f H * n tef **' 

3 .** H. 

Combine w>fVi Sfep " ^ , e f ;f ^fin fine frieze 

Once if’e> all moced fog 1 - - j —j v 

for a wWle. .'fw rolled info* tog 

4. Take fVie %urf ocejvjHi 

,JjPr^er°j 

■-U_—-' '—■ . M 

He af oi, m r^W- f W 

p u f fine cpna ^L^Wcc of wafer HjSE and faki ouf once Hne 

edge?, f urn clears 



«mounf of oil and cook unf.l cook unf-l fkeif 
brown up. 


sweetness & lightningiRecipe - 9 


Conversion notes: 

lOO g sifted flour - scant 1 cup, Z g salt = about 3/U tsp, lOO cc water = 6 3/U Tbsp, ISO g cabbage = about 11/Z cups chopped, 
ZO g onion - about 1/P cup chopped, PO g chives - about 1/Z cup chopped, 5 g ginger - about 1 tsp, ISO g pork. - about 1/3 lb 









chapter io | Festivals and Goheimochi 
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From the 
place where, If 
you win on the 
roulette, you 
get three. 


choco¬ 

late 

banana? 
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looking, 

the 

better! 





























/ told you 
not to get 
separated 
from me! 




PI 

III 

■ 









Thank. 

you. 



p 

i 


vm 

Jmm 

m 













/ 1 cleaned some 
/ rice for you so 
I Just turn on 
tbe heat e? / 

Be back later' / 


Pud 

then maybe 
make them 
a yakltorl 
rice bowl 
to cheer 
them up! 


this is my 
chance to 
make some 
really good 
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Want: 
to make 
gohei- 
mochi P 


What 
should 
/ do? 


^ -v—T It's like 

something 
You you'd 
knead have at a 
the rice Festival! 
together 

and grill r" 
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The sauce 
smelled 
so good 
while It was 
cooking... 
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Chapter 10 - END 







IngredienH^ ** 

TlTbspm>rm 2 ***>««*' 


u. PP VVve^^more.Addb^d^ we ». 

1 6^a A m a ™rV«r *vH H °“ ^ k Vo ^ ke w e op^moOn 

a ^e frm dee «nd 9^ ?ven skewer «**■ - ***** 

, f ^cV>opsVckskv^P . 

^ ■^9sSSS» -, " w 

3 Pte, w wvw*f« L*** 2 "***■* 

co \^ IV bums e«s -H so rY ' ove * •"»* 

«*d keep iV « good d*We ^ 

VVie flonne.-^ 



- 1 0 


Conversion notes: 

36 O mt rice - about 11/2 cups uncooked, 20 g walnuts - about 2 Tbsp chopped 









































Af-t-erword 



G \do AiYi«3«kwre 


TVi^nk l/ou! 

Koi-fanj &oy\-cM<*y\) Tsuru-s«n, Wak«iyama-s«n 

M-cAn«n, B.-cMcvn, S-cMcvn, Y-s«n, Ten-ch«n, KoM-c.V)«n 


T-sV)iro-s<arm, -tan Abe-s«rn<a 

£ese«rcVi Cooper<abion-. T<abegofo-c/<» Nior<abou-s<arn« 

Cooking Advisor-. Vo Tabew^ki-scwm 

And fVi«nk ifow fo everi/one else who helped! 





Translation Notes 

Weak flour, page 23: Flour with a lower gluten content. Mag be 
called "cake flour” in the US. 

Ohmu, page 28: A reference to Nausicaa of the Valley of the Wind. 

Strong flour, page 52: Flour with a high gluten content. Mag be 
called “bread flour” in the US. 

Drop lid, page 94: Called an otoshi-buta lid in Japanese, a small 
wooden lid that fits inside the pot, resting on the simmering liquid 
to ensure even distribution of heat. 




I don't 
really 
under¬ 
stand, 
but I'm 
Hungry/ 


A sudden 

decla¬ 

ration 

that it’s 
over! 


Kotori 

is shocked. 


Serialized in Monthly Good! Afternoon (.sold on the seventh of every month) 




HP|HH^|risis 


w a 

ffir-lr'. , "tnheatens 


Hi 


... 



mm 

WMSZ&SR 





happ|lMU% * 

dinneara^'‘ 











Sweetness and Lightning volume 2 

KODANSHA COMICS Digital Edition 


STORY AND ART BY Gido Amagakure 

Sweetness and Lightning volume 2 copyright © 2014 Gido Amagakure 
English translation copyright © 2015 Gido Amagakure 


All rights reserved. 

First published in Japan in 2014 by Kodansha Ltd., Tokyo. 

Electronic Publishing rights for this English edition arranged through 
Kodansha Ltd., Tokyo. 

No portion of this book may be reproduced or transmitted in any form or 
by any means without written permission from the copyright holders. 

English digital edition published by Kodansha Advanced Media, LLC, 

San Francisco. 

www.kodanshacomics.com 


ISBN:9781682331859 
Digital Edition: 1.0.0 


